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Ingredients 4 Portions
 = Kot�nyi Produkte

500 g Fish fillet of your choice

(c�tfish, z�nder, c�rp)

1.5 l Veget�ble stock

120 ml White wine

4 pcs. Tom�toes, l�rge

2 pcs. Bell pepper, red

1 pcs. Onion, white

4 tbsp. Sour cre�m

1 tbsp. Cornst�rch

4 tbsp. R�peseed oil

2 tbsp.  P�prik� Speci�l Sweet

1 tsp.  G�rlic Gr�nules

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper Bl�ck, Whole

P�nnoni�n Fish Soup with

P�prik�

45—55 Min

Prep�r�tion

1 First fillet the fish if necess�ry. Then dice into bite-sized pieces �nd �dd

some s�lt. Then �llow to chill in the fridge.

2 Now peel �nd finely chop the onion. S�uté in � p�n of oil until tr�nsp�rent,

stir in the Kot�nyi P�prik� Powder �nd Kot�nyi G�rlic Gr�nules �nd use the

white wine to degl�ze.

3 Pour over one �nd � h�lf liters of cool w�ter �nd �llow to simmer for 10

minutes.

4 Me�nwhile core �nd finely dice the peppers. Cut up the tom�toes �s well.

Add the peppers �nd tom�toes to the soup �nd bring b�ck to � boil. Now

�llow to simmer for �nother 25 minutes.

5 Mix the cornst�rch with � little w�ter �nd stir into the soup.

6 Now �dd the pieces of fish. Bring to � boil �nd reduce to � b�re simmer for

�round 15 minutes until the fish is cooked.

7 Se�son with s�lt �nd pepper to t�ste. Serve with � dollop of cre�m �nd

scoop it up with crusty bre�d.


